@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

9 February 2022

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 140

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 497

How many people formally counted in this facility describe themselves as the following gender?

Female: | 52 |
Male: 445
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 0

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 17

How many people have left the facility this week?

Number of people who left the facility this week: 69

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 149
Female:[ 52
Male: 97
CoVID-19 CONFIRMED CASES*: New Cases this week : Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 45 910
ICE Detainees: 68 698
ICE Employees: 0 2
GEO Employees: 2 216

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on February 7, 2022. All population numbers current as of
February 14, 2022.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of February 9, 2022:
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

9 - RNs

8 — LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

3 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for February 2, 2022- February 7, 2022 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to twenty detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and two
(2) positive cases amongst the GEO staff. They have also reported forty fice (45) positive
cases this week amongst the ICE detainees, and zero (0) positive cases amongst USMS
detainees.

The numbers in this report are accurate as of February 14, 2022.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of February 11, 2022.

Vaccination Rate:

Detainee rates will have to be obtained from ICE headquarters.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.

Reported from Tri-County: GEO reported a vaccination rate of 76% among their staff.
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ADULT CYCLE.MENUS

These menus are pmpnetary and’ lnhznded .,a!ely far the use.of GEO Group Facilities.

.

n, for

g or copying of these menus are strictly prohibited,

MENU DATE: 5i15/20621 . CYCLE 1  WEEK-AT-A-GLANCE
BREAKFAST LUNGH DINNER
MONDAY Dry Gereal Chicken Leg Quarter Fideo wi Meat Sauce
Scrambled Eggs Cream Gravy Green Beans
Diced Potatoes Whipped Potatoes Tossed Satad
4,)\ Tortilla Carrots & Peas Dressing
'\\’ Salsa Pinto Beans Garilc Bread
Sugar Fruit Cobbler Frult
Coffes Dinner Rolt Fortified Sugar Fres Beverage
Mitk 2 % Margarine
Fortified Sugar Free Tea
TUESDAY Dry Cereal Stir-Fry T-Ham Macaroni Cheese Casserole
French Toast Mixed Vegetables Beans <
Symup Rice Cabbage
{é\_\\ Breakfast Sausage Tossed Salad Combread
Margarine Dressing Margarine
Sugar Dinner Roll Brownio
Coffea Margarine Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
WEDNESDAY Farina Beef and Bean Burrito Polish Sausage
Coffea Cake Bpanish Rice Refried Beans
()_ Breakfast Sausage Hominy Grilled Potatoes
\ Fruit Salsa Salsa
{a‘ Margarine Cheese Tortilla
Sugar Cornbread { Margarine Peaches
Cuffee Tossed Salad / Dressing Fortified Sugar Fres Beverage
- Millc 2% Fortified Sugar Free Tea
THURSDAY Cream of Rice Falita w/ Tortilia Chicken Patty
Pancakes Grliled Onlons & Bell Pepper Green Beans
Syrup Spanish Rice Com
49 T-Ham, Siliced Refried Beans Potatoos
,»1/ Margarine Salsa Margarine
Sugar Garden SaladiDressing Rofl
Coffee White Cake | iced Fortified Sugar Free Beverage
Milk 2 % Forlified Sugar Free Tea
FRIDAY QOativteal Taco Meat Tuna Salad
Scrambled Eggs Com Potato Wedges
Crears Gravy Pinto Beans Mixed Vegstables
\Sﬂ Biseuit Saisa Shredded Lettuce ! Dressing
/)/ Margarine Shredded Lettuce Bread
Sugar Shredded Cheese Ketchup
Coffee Tortillas Yeliow Cake
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SATURDAY Dry Cereai Chicken Salad Salisbury Steak
Fried Eggs Vegetarian Beans wi Gravy
Bread ! Margarine Corn Salad Rice
. \< Frujt Lettuce Greens
,}‘ Jelly Bread Salad w/ Dressing
Sugar Pineapple Cake Cornbread
Coffee Fortified Sugar Free Tea Margarine
Mitk 2 % Fortified Sugar Free Beverage
SUNDAY Oatmeal Turkey Ham, Siiced Beef and Bean Burrito
Scrambled Eggs Potato Salad Spanish Rice
Creamed Meal Gravy Colesiaw Refried Beans
Diced Potatoes Lettuce Salsa
f}\\g Biscuit Onion Slice Leftuce
Margarine Bread Dressing
Sugar Salad Dressing Cheese
Coffee Mustard Cake
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Baverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file { §11201

Corporate Manager Food Service Menu SystemsiDietitian
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Securs Servifes™
FOOD SERVICE
- UNIT: AURORA KITCHEN |
OPENING and CLOSING CHECKLIST “vdle| |
Date: /) / é) / 22— f“""'\t’(ﬂ'-"") Time: ()3/() AM Time: fG 56 PM
Shift Checklist AM PM Commerts
No | Yes |No | Yes
All areas secure, no evidence of theft X | ¥
Workers reported to work, no open sores, )C o R N I
fever, cough, shortness of breath, chills, 4 Y| DN MChiwe S5HP Wogkin
no skin infection, and no diarrhea Y *~ I~
Kitchen is in good general appearance Y 7 1'_\\\ _l(_)Ol 5 NAAS [Fhck
All kitchen equipment operational & clean Ve < | N\ Betore feawng ( $e)
All tools and sharps inventoried X | < Soals nal s Mm kzg‘wr
All areas secure, lights out, exits locked TR ’ \Va '
Menu Items | . ‘s S Ay
N D . N |~
PRODUCTION SHEET & of"q? & Qg“‘) \\& NS \}d & :»?Zﬁ
Breakfast Temperatures | (7 9 [{70[{731/99 I | 3% | W3 |35 H2TT2d ] .
Menu Items |, NENARIEEIREEA T R N
N Sl T g S S
1 ~ch Temperatures | 37,737 |39 |39 39 | | £ A2 EX b 10
N M It - > R < j * |
enu Items -6)\\!""\{’ .M Pt Uw &WUM‘[ W“w&wmﬁp
Dinner Temperatures [iLAY [V A4l | MU et | T | A0 W
DISH MACHINE Temperature | Wash 150+ | Rinse180-+ If[Needed
- Temperature according to manufacturer’s speciﬁeaﬁms Breakfast | /S 3 (23
‘and’ cl;smwal agmtusedin Final Rmse i Lunch "15 2 } <O A
' e Dinner | "Dish Ml a"\"’i&? Wioekin(
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F|| Safitizer-200ppm
 Final Rinss Temps determined by chemioal agent used Breakfast | [/ { j7/4 s
S | Lunch | //2 /(0 9O 0N
Dinner \D (20 b od [5‘0449
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk{in
or below_ 35-40F 5-40{F
Record temperatures, Freezer and Walk-ins AM |3, S 3. 7| B 26
Record temperatures, Freezer and Walk-ins PM M3 A 34| 4. |
DRY STORAGE | Temperature 45-80 Area | Area”}. | Area
Record temperatures Dry Storage Areas AM @75 &S
Record temperatures, Dry Storage Areas PM (09 =10
Hot- Water Temps in sink AM PM
(o {20
¢ H / )
= ‘ Revod el
Signattre, Cook S*l.pi.(rvisor M - ne Signature, Co Supervisor (PM) '
/ v
) 2522 Wﬁi Yiolozz
FOOD SERVICE MANAG /E’R DATE [ *
NF-6-2-20




SZgcure Servites™

FOOD SERVICE
s UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST CA(ch¢| ¢
Date: 219 [22 S'o\‘?’mfzf—'"“"\ Time: %' IS AM Time: [P 15;2_,PM
hift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft ‘}}‘\; i \(
Workers reported to work, no open sores, \ Y
fever, cough, shortness of breath, chills, \C _3\,
no skin infection, and no diarrthea K )(
Kitchen is in good general appearance X X,
All kitchen equipment operational & clean X X
All tools and sharps inventoried N X
All areas secure, lights out, exits Jocked X ‘X I
Menu Items RN VO NI ERY
PRODUCTION SHEET - 5@@ S8 7;,;\3‘\@ @ -@\\ R[S
Breakfast Temperatures \?:( WS Ad Ay \I'j,'\ n‘a/a iy 5 ;L),]
Menu Items AOW LD 1% L\ D I
ey i e
[T ~ch Temperatures | 5\, |97 1571 d"‘b ¥ e Py Ll% |
.= Menu Items | o9 0 & 0
Ql\fx\\l 6',1 @&o\)“ é'},‘@*k ’@k \$ /’//
Dinner Temperatures '\%0 v\9 \\0 \1\8 M ot ad [[24]_~
DISH MACHINE ~Temperature Wash 150+ | Rinse1804| If|Needed
“Temperature according to manufacturer’s. speczﬂcatwas Breakfast | e | 'D’u
vand chemieal agmt used in. Fmal Rinse Lunch < H ] S{L..l
| B Dinner | /62 | )@
POT and PAN SINK__ Temperature | Wash 110F | Rinse 110 F|| Sahitizer-200ppm
Final Rinso Traps determine by herica agmtused Breakfust | ] 2 S| 12 Y| H00ppim
A R ' i Lunch =, 1] 77 .-9{"( 12 1™
| Dinner |2 [ 2.5 Zoo p\Dm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk{in
or below 35-40 F 35-400F |
Record temperatures, Freezer and Walk-ins AM | 105 | Ap- B OB
Record temperatures, Freezer and Walk-ins PM | - (. 6 . 7 q 3?, Z_
DRY STORAGE | Temperature 45-80 Area | Areal | Arerp
Record temperatures Dry Storage Areas AM (nY (, }5’
Record temperatures, Dry Storage Areas PM ‘Z_o 66 ||
Hot- Water Temps.in sink™) AM PM :
e A AN | Y (1O ,. |
7 T 7 o~ 7 i
& tf NS r‘fli A . / """ /“) L—/ S- /a-- }M—M Q“W'@/
Slgnature Cook Supe‘fwsor TAM) ‘JUCV:(’!-{ I’b\«{ ﬁ"’\/" Signature, Cook Supervisor (PM)
—— 7~ alglet 8L
FOOD SERVICE MANAGER DATE! ’ —
NF-6-2-20




Gac

Rgpcure Servicgs™

FOOD SERVICE
- UNIT: AURORA KITCHEN -
OPENING and CLOSING CHECKLIST | !
Date: (37 -OA -2 = d Y Time:) 2,15 AM  Time: j §0() PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft 2 x| |
Workers reported to work, no open sores, X b
fever, cough, shortness of breath, chills, X e
no skin infection, and no diarrhea h %
Kitchen is in good general appearance % X
All kitchen equipment operational & clean 5% }i
All tools and sharps inventoried pod b
All areas secure, lights out, exits locked s e
Menu Items W N : »
PRODUCTION SHEET d,}"}\ 45837 O Q;b“g o) ,,Jdvy( 3?'} ,\,.5\*' I
Breakfast Temperatures | 182 [t 1w | @ (a0 | ¢1 | e |39 +—T
Menu Items . ; i
&° ) @,195 5> \&,ﬁ; dﬁsf? @v\;\‘ | H—r
[T ~ch Temperatures | |@{ |0 \[’%q E{ A |39 LT c Q,:'[D :
S Menu Items b~ TJINE N > g ¢
!\Og A\\‘)«&bi(‘sb \\&‘J@ ‘;”Q@JJOW‘?‘}M) Qj“}'f& @\(y \«“? e bf\“;{fr ——
Dinner Temperatures | Ljo  [{3% \’\rL\ L}v Bl e el | ——
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Temperature: accordmg to manufacturer’s spacaﬁﬁatmns Breakfast iS4 |52 b
;and chammal agerzt usad in Fmal Riﬂss = Lunch \Coo 1410 S
] Dinner |S3 isF  [|[%] YR .
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F| | Sapitizer-200ppm
Final Rinss Temps defermiined by chemical agent used Breakfast |8 IR 7doppm
i Lunch 20 1Z1 24
Dinner {20 | 20 Z"'?_p,_» M
FREEZER and WALK-IN Temperature Freezer 0 Walk-in §Va1k in |
or below 35-40F 5-4QF
Record temperatures, Freezer and Walk-ins AM - & 324 129
Record temperatures, Freezer and Walk-ins PM | ~l/. 2 23 |
DRY STORAGE | Temperature 45-80 Area | Areal | Areall
Record temperatures Dry Storage Areas AM ¢4 CR
Record temperatures, Dry Storage Areas PM L,L{ (ﬂ_/
Hot- Water Temps in sink AM PM ' '
126 (65 _
N - e %
-i'u “x\/yW]ﬁé// : ;(5"/"-%;"/‘/ _‘4%
Signature, Copkﬁ/ﬁemﬁor (AM) o ' : ~*(natufe, Cook Supervisor (PM) | =
s 14| 2T a4
FOOD SERVICE MANAGER =~ /-~  DATE v -
NF-6-2-20 !
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Secuie SerT{ms f

FOOD SERVICE
N UNIT: AURORA KITCHEN (J \
OPENING and CLOSING CHECKLIST ~Cyole
TV Date: 9 }5/ 27). Time:)3 )10y AM Time:AB@ PM
Shift Checklist PM Comments
No | Yes
All areas secure, no evidence of theft N
Workers reported to work, no open sores, \(
fever, cough, shortness of breath, chills, \{
no skin infection, and no diarrhea Y
Kitchen is in good general appearance \'[
All kitchen equipment operational & clean X
All tools and sharps inventoried \¢
All areas secure, lights out, exits locked L%
Menu Items A r h&/‘ W | ek D
PRODUCTION SHEET NGRS % Sy
Breakfast Temperatures 196 % 1132 ] 97| T o35 ekl & "
Menu Items w& o $y: SM c\/‘w \Q%‘\\\e' U)P Y (::&?\
| Lunch Temperatures 401 13 Ya| A9 - }QJE er | xr
L Menu Items Gl & oo™ A NN
- “3{:(\?\ \s‘;}}‘ﬁ U Ss Q‘(\W“) o & %l?*ﬂ - P et
Dinner Temperatures | |§7T [\ O] VU 10 /%% [ A [ 2" (XY~ | —
DISH MACHINE Temperature| Wash 150+ Rinse180+| If[Needed
'- o manufacturer's specifications Breakfast | [90 [ | ¥2_ |
D A i Lunch i5C. [R\ —
Dinner [6] \ B2 N
Temperafure Wash 110 F Rinse 110 F || Saj ifizer-200ppm
Breakfast | //<S L~z '
Lunch | 205 126 | 2dopone,
S e i R s s St T - (Fiee i Dinner e J ¥ (%) L 2 !'J fﬂpn’]
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-jn
or below 35-40F | 35-40(F
Record temperatures, Freezer and Walk-ins AM |- ]3 3.7 | 576
Record temperatures, Freezer and Walk-ins PM |~lk. L Jb.&5 27
DRY STORAGE | Temperature 45-80 |[Areal = | AreaX ‘ 1]
Record temperatures Dry Storage Areas "AM ( 2B 8 B
Record temperatures, Dry Storage Areas PM & 0O P
Hot- Water Temps in sink AM PM
[ 1// |
~Cook W ;“-% -+ L. L. . Signature, Cook! Supetvisor (PM)
5|22 | e B
'FOOD SERVICE MAN?(GER// DATE ot ~ -

NF-6-2-20 e
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Socuire Sarvitas™

FOOD SERVICE
~— UNIT: AURORA KITCHEN . ; (
OPENING and CLOSING CHECKLIST (¥ d¢
Date: Q% Q, / 7,/12. l"“’{tﬂ/ﬂ-ﬂa t‘-/ﬂ*-'v; Time: 03/0 AM Time: [ 0 OPM
Shift Checklist AM " PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft /)(,, : { |

Workers reported to work, no open sores, X

fever, cough, shortness of breath, chills,

no skin infection, and no diarrhea

Kitchen is in good general appearance

All kitchen equipment operational & clean
All tools and sharps inventoried

All areas secure, lights out, exits locked

J.l'
'g"%,;ﬁ G > “(a}'{ T XK 4 1
<2
H
%,
%

Menu Items | & ¥ o * )
X >
PRODUCTION SHEET u Qjﬂ‘ S : mz?\zy &P
Breakfast Temperatures | /43 |[7213 g T | T | ] LZ\{ Kyl td7 | ET
Menu Items | -2 | % § O T 5 -
Q)f -3&; i"s @* Qj‘ gyf || m-i}
| Innch Temperatures | (€2 | /39 [1¥] 37~ 29 : Zr 1 |1zg et | )7y
L Menu Items N 2 y #‘ ANV 0
S I AN NSV
o @‘\ Y | WQ\ A :*{R\ ////2/
Dinner Temperatures | {3 [\10 | | % QL oA [apb | 7
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
“Tempersture according to tanufactufer's spocifications Breakfast | /S Z | /¥/
and chemical agent used In Final Rinse Lunch [5Y4 /85
o LR RS S T RN i Dinner ] 53 [BDO
POT and PAN SINK _ Tem perature Wash 110 F Rinse 110 F || Sayitizer-200ppm
‘Final Rinse Tomps determined by chorsival agent used Breakfast | /// (! Yoo ppm
R e Luch | 777 | 117 | 4O
. L ‘ =7
Dinner | [/D /0 | 300 pom
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk4n
. or below 35-40F | 35-40fF
Record temperatures, Freezer and Walk-ins AM | - 1D. 6 | 3Ll B39
Record temperatures, Freezer and Walk-ins PM [<]l. & 2.R | B6.57]
DRY STORAGE | Temperature 45-80 Area 1 Area 1 Area
Record temperatures Dry Storage Areas AM | (LY Lo
Record temperatures, Dry Storage Areas PM G GO
Hot- Water Temps in sink AM PM
11O 2563
K’W Cook Supervisor (AV =~ Signature, Cook Supervisor (PM)
< Al 23]z | # ,
FOOD SERVICE MANAGER DATE '] T

NF-6-2-20 '
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Secure Servites
FOOD SERVICE
- UNIT: AURORA KITCHEN 5 \
OPENING and CLOSING CHECKLIST Q*,G/U_
Date: 2-1-7.7 Tu ﬁf&lf’“"’[ Time:9333 AM Time: (QZ\D PM
Shift Checklist AM PM Comments
No | Yes | No | Yes '
All areas secure, no evidence of theft W ]
Workers reported to work, no open sores, e 13
fever, cough, shortness of breath, chills, e X
no skin infection, and no diarrhea [V X
Kitchen is in good general appearance N e N
All kitchen equipment operational & clean ool 4
All tools and sharps inventoried Y b
All areas secure, lights out, exits locked Y
Menu Items A X w R
PRODUCTION SHEET I Q,‘\é;? @fx S Lﬁ& &R ‘E,Wf
Breakfast Temperatures é‘l M3 11]] 23 5‘)5““ X et T & g Ter
Menu Items k"{{"b ﬁ Q)d' ' ‘é,;;} Q@S AN \),0’03 o M"} th'ﬁ’
| I nch Temperatures | |3 [170[ 117139 [V | @~ 3% | e
g : e A ]
— Menu Items | é%{ﬂw W@ Uu\g)‘si C)}(‘w} M \ngr’ _ wv"
Dinner Temperatures | @4+ |33 [ (0] T 2| 2 [T
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
 Temperaiture according to manufacturer’s speciﬁeatmns i Breakfast )92 [ 2]
and chemical agent usad in P‘imﬁ Rinse ) Lunch /|93 | 90
A - Dinner 154 [ ©0
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanftizer-200ppm
Final i Teps dermind b choiet st e Braakfast | /27 (29 | 2bn,
e Lunch | 7(2°0 [ [25 | I fpic
Dinner S 20 200PPm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-ip
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM L1233 2.4 2
Record temperatures, Freezer and Walk-ins PM [-iOs 2l | 29.4
DRY STORAGE | Temperature 45-80 | Areal Area)— [-Afea
Record temperatures Dry Storage Areas AM | (43 Ly Bt
Record temperatures, Dry Storage Areas PM {p (A
Hot- Water Temps in sink AM PM
K [20
= = =Ny %Lw{ 2124
%ﬁﬁwk W }A‘ﬁ)ﬂ o focel ""[ frmn Signature, gjok Supervisor (PM)
T 23l Loy 2l
FOOD SERVICE MANA@ER DATE p : iz
NF-6-2-20 Ven fd (m] rw



FOOD SERVICE
UNIT: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

ce®

Bacure Sarvi car.s‘

Cr C!k&

Date: 1/3]/3-2 Time: 03[y AM Time:%[) PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X e
Workers reported to work, no open sores, ;( M
fever, cough, shortness of breath, chills, 14 b8
no skin infection, and no diarrhea ¥d X
Kitchen is in good general appearance X %
All kitchen equipment operational & clean ¥ X
All tools and sharps inventoried )4 Yo
All areas secure, lights out, exits locked )Y X
Menu Items o S - | Y N[~
PRODUCTION SHEET ’\‘{S@ 5 S WS @ @‘@\ &[5
Breakfast Temperatures fé'[' NT1i4% 1ex 1VX (35S [pt |6 (el er
Menu Items |- SN | Dbl | g ol
i [l o S EF Sl Sl
Tunch Temperatures | |96 | 164 vief |17 #] V1 |11, 10| A €A [T
: ~ |
Menu Items ?‘Aém(j’! % %\”} @\\5% MD%:E Y]
Dinner Temperatures | (A0 [ 40 [ @U Tao T OX [ 2
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
Temperafure decording to- manufagtuter’s speciﬁeanens Breakfast | St /5 |
» andchenuoai-agent used inFma! R:inse = Lunch [ 48 TN [ —
' Dinner f_(_,q‘-d\, -sﬁ =
P()T and P AN SINK Temperature| Wash 110F | Rinse 110 F | Sanftizer-200ppm
 Final Rinse Témnps detormined by.chemsioal agent used Breakfast | /29 | /27 1o0pnm
Lunch | (20 | 31 | Zgloppn
Dinner AW |3 ,E):veuf}g"v\
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-ip |
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | - {(‘) -(» 333 384
Record temperatures, Freezer and Walk-ins PM [0 R [3R3
DRY STORAGE | Temperature 45-80 | Area ! Areaw | Aveal
Record temperatures Dry Storage Areas AM (L9 (2% %
Record temperatures, Dry Storage Areas PM (Y [
Hot- Water Temps in sink AM PM i
(/9 119 |
e | W PR PR
3 = 4 ) ‘U‘f 3l - i
Sigtiature, Cook Supefvisor (AMY “O‘ Signature, Cook Supervisor (PM)

FOOD SERVICE MANAGER s

NF-6-2-20

DATE

\/’5[/?,0‘272,

‘Iﬂh\ .




GEO Aurora ICE 21712022
3130 N. Oakland St 8:09:04 AM BCU

Temperature
°F

A-1 71.21
A-2 70.31
A-3 70.00
A-4 69.21
B-1 66.40
B-2 68.90
B-3 71.91
B-4 69.80
C-1 68.31
Cc-2 68.42
C-3 68.31
C4 68.71
E-1 69.80
E-2 —
D-1 71.12
iISOLATION 69.41
PATIENT ROOM 69.80
INTAKE/RECEIVING 72.31
Tank Temp S-12 0.00
Present Value

BOILER-3 126.60
Universal input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 59.61

Universal Input[13]

GEO



GCE®

Secura Services™

Temperature Log

South Building

Date: Monday, February 07, 2022

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
2722 South-A 71,7 |25 1 Jofd | log.o
South-B 71, é /ﬂl’f e [ 04 | [o1.L
South-C 724 |04, | 104 | (0.1
South-D 715 (715 (042 [0 2
South-E 717 (&4 2 /¢4 / /109, (
South-F ? e vy ‘6’”(
South-G /] 4 [AH:2- /04 2 [ 0T
South-L 727 /0" / [ea. ] | 1e92
South-M 7L 5 |24, 2~ /9.2 /25.2_
South-N 71 4 /4.1 ey, | /4, (
South-X 773 Vza /o072 (¢4
South-Y /7 2 (tyed
South-Z 70/ ) /0L7' 2 /D%L loq 2
South SMU 9.7 e - /6497
South SMU Shower
3 (4.7 (046 | B
MED ISO- Room 1 | 6 9.7 [E4, ) N/A N/A
MED ISO- Room 2 | £ [ 4 oM | N/A N/A
| | MED1S0-Room3 | (9 4 [04 ( N/A N/A
" MEDICAL N/A N/A
PRINT: Sazn Ha15° ) SIGN: _—=

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Secure Services™

Monday February 07, 2022 195 Aurora Detention Center
b
North Building

Temperature Log

3130 Oakland St.

Aurora, CO 8oo10

Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
2722 A 1099 | 1097 1645 | 1oL | jeg.7 | 1077 | (0757
\ A-2 ik, q| 01 6] wag | 1977 1216 | 2% |17
A 07,61 19,5 | o0, € 1ot € | 10,7 164 & | 1055
Anq 109, 701 4 | gL lwh S | e 7119 .6 Licy. £
B-1 09,6 |iov.t | 1oa.5| 1044 | jeq. )| icaa | Joa S
B2 48 | je. 6 | 13| o2 7| w2l | 1245 | 09 5
B-3 [ci 7 licy-7 | j22€ | (697 | 1095 | 165¢ | (o4 ¢
B-4 (09 £ | eS| lensT| 1t ST 1996 | 124 7 | 65.5”
C1 iohg |let1g | (04 | jpod | €495 | loag | lesd
C2 o4 S |05 | (o9 7 | joT6| 129 | (P15 | legs”
c3 93 |14y | 1e1h] 1ee8]| P92 OFs |Ithy
C4 (04, 5| 145 | 177 | 106 | 1095 1299 124,
D-1 (04,7 /o [2949 ] 15,5 | wNja N/A N/A
/ D-2 104.5 | 1e "7'5’.%% N/A N/A N/A
E-1 [04.5 | 109 Zx & | 048 | na N/A N/A
E-2 (oh 1wy ¢f leus] 1249y
A 'Ihlzgpy N/A N/A N/A N/A N/A N/A N/A
A Intake N/A N/A N/A N/A N/A N/A
PRINT: __5@m May35/ siGN: =
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
aie | 87§ | 697 |8%F |72l | 89y |699 |69+
Water: | /099 | 1¢4.9 [97.9| 1049 | 1094 | 7049 | 199.9 / 0%7

I'emperature Taken with a Fluke Mod 52 Digital Thermometer
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